RECEIPES 1 


SHEET CAKE 


SIFT INTO BOWL: 
2 Cups Flour (Self-Rising) 


2 Cups Sugar 
1% Tsp Soda 
MELT: 
2 Sticks Oleo 
4 Thls. Cocoa (4 Cup) 
1 Cup Water 


Bring to a rapid boil. 
Pour over dry ingredients, stirring all together immediately 
ADD: 


1%, Cup Buttermilk 
2 Eggs 
1 Tsp Vanilla 


Mix with all other ingredients above. 
Spray a sheet cake pan with PAM 

Pour mixture into pan. 

Bake at 350° approximately 15-20 minutes 


ICING 
Do not make icing until cake has been taken out of oven. 
Allow cake to cool a little while mixing icing ingredients 
MELT: 


1 Stick Oleo 
ADD: 

1% Cup Cocoa 

6 This. Buttermilk 
Bring to a boil. 
ADD: 

1 Box XXX Sugar 
Stir until smooth 
Add 

1 Tsp Vanilla 

1 Cup Pecans (Chopped) 


1 Cup 


Spread hot icing over cake 


Coconut (Optional) 


RECEIPES 2 


EASY FANTASY FUDGE 


PREPERATION TIME: 10 Minutes 

MICROWAVE COOKING TIME: 11 ¥2 Minutes 

TOP OF STOVE COOKING TIME: 15 Minutes 
3% Cup Margarine or Butter (1 1 Sticks) 
3 Cups Sugar 
1 Can Evaporated Milk (5 Oz or 7? Cup) 
1 Pkg Semi-Sweet Chocolate Chips (12 Oz) 
1 Jar Jet Puffed Marshmallow Creme (7 Oz) 
1 Cup Chopped Nuts (Optional) 
1 Tsp Vanilla 

MICROWAVE: 


Lightly grease 13 x 9 inch or 9 inch square pan. 

Microwave margarine in 4 quart microwavable bowl or casserole on 
high for 1 minute or until melted. 

Add sugar and milk and mix well. 

Microwave on high 5 minutes or until mixture begins to boil, stirring 
after 3 minutes. 

Mix well. Scrap bowl 

Microwave on high 5'’% minutes, stirring after 3 minutes 

Gradually stir in chips until melted. 

Add remaining ingredients. Mix well. 

Pour into prepared pan. Cool at room temperature. Cut into squares. 

Makes 3 Pounds 
eee eee ee ee eee eee TOP OF STOVE: 

Prepare pan as directed 

Mix margarine, sugar and milk in a heavy 2’ to 3 quart pan. 

Bring to a full rolling boil on medium heat. Stirring constantly. 

Continue boiling 5 minutes on medium heat or until candy 
thermometer reaches 234° F 

Stirring constantly to prevent scorching. Remove from heat. 


RECEIPES 3 


Gradually stir in chips until melted. Add remaining ingredients. 
Mix well. Pour into prepared pan. Cool at room temperature. Cut into 
squares 


High Altitude: Decrease recommended temperature of 234° - 2° for every 
1,000 feet above sea level 
DO NOT SUBSTITUTE sweetened condensed milk for evaporated milk. 


BRUNSWICK STEW 
3# Pork 
3# Chicken 
3 Cans Tomatoes 
3 Cans Creamed Corn 


4 Large Onions 
1%Can Bread Crumbs 
1h # Oleo 
Salt & Pepper to taste 


Cook meat till it falls off the bone. 

Remove bone and mash meat. 

Chop onions, cook in meat broth (about 1 gal broth) till tender 
Add meat 

Chop tomatoes, and add tomatoes and corn, cook till tender 
Add the bread crumbs and oleo 

Season to taste. 

SERVE WITH: Loaf Bread and sweet mixed pickles. 

MAY BE FROZEN 


RECEIPES 4 


POP CORN CAKE 


1 Stick of Oleo 

1 Bag Marshmallows 

1 Cup Peanuts 

1 Cup M & M’s 

2 Cups popcorn 
Melt oleo and marshmallows. 
Mix peanuts, M&M’s and popcorn. 
Pour melted oleo and marshmallows over the mixture 
Use angel food cake pan. 
Layer the mixture into pan. Do it fast before it hardens. 
Pack it down tightly into pan. 
Remove from pan, and it should be firm in shape of a cake. 
Slice into wedges. 
Drizzle chocolate over wedges and serve. 


